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" COMMON SENSEm the HOME
EDITED by MARION HARLAND s

DAINTIES

|

OR THE AFTERNOON TEA.

N our falk Inst week we spoke of the
yarious meothods for giving afternoon
teas and how toconduct them. There
is consequently a gpecial sultabllity in
supplying today reclpes for some of
thedninties served as refreshment at such
oceasions
Let me say flir=t a word concérning the
tea. AL & smpll purty It may be made
freshly and scrved al once, keeping the
teapot hot under a cozy. Or the Kettle of
bodling water may be ready and the tea
made for each one with a tea ball. This
{8 an exccellent plan when there are fow
guests present, but It Is too tedious Lo be
recommended for u good sixed party,
After ten has heen made 1t becomes
gtrong and bitter If left on the lenves,
When the tea pot s provided with one of
the ten balls which can be drawn up to
the Hd of the vessel ns saon ae the tes
has steeped long enough there I8 no dan-
ger of tho acrid tannin affecting the Alavor
of the beverage., Lacklng stich a tea pot,
it 1s better to Inclose the tea In small
bags of tarlatan or othér net, put thes=eo
into the sealded and heated ten pot, pour
the bolling waterupon the bags, and when
the tea has reached the requlsite strepgth
remove the bags or pour the tea off into
ancther hot tea pot. It can then be cov-
ered with & cozy lo conserve the heat
Hot water can weaken It for those wha
prefer the drink below the
etrength
Poor tea, whether its fanlt |=s too much
wenkness or too little, an herbynaste or
the astringent flavor which comcs from
will spoll the most care-
fully planned party where everything else
the murk. When coffew or choco-
ere 18 a means of escapa
¢ Lhe ton uns-itis

but If there 1 only one beverage

uverage

oversleeping

1# up to
lnte {8 provided t
for the peres
factory
offered that should be ns near perfection
as it ispossibleto bring It. Freshly bolled
water; at o hard boil when used; good tea
Eteaped Just long enough and never over-

n whao find

eoaked or slewed
all required to make a perfect cup of tea—
than whick, to my mind, there l# nothing

better,

but freshly made are

SCONESFORTEA

These may be prepared o lttle while be-
fore they are to be used. buttered and kopt
hot, but not allowed Lo steam and becoms
BOSEY.

Chop a tablespoon of good shortening
into a pint of flour which has been sifted
with halfl a teaspoonof salt and a heaping
tearpoon of baking powder. Add a cup
avd o half of milk or encugh to makes g

pofl & dough a®* can be handled. “urn it
out ¢n the floured bread board, roll it
quickly and lightly Into a sheet half an
Inch thick, cut inte rounds with g zmall
blstult cutter, and bake on a sokpstone
griddic te & dellcate brown, turning ofton
that the scomes may not scorch on the
outside before they are done thre

They will pull up to two or throe times

thelr original thicknes

When done tear cach Scone In kalf
starting the split, If you like, by the use of
g gharp knife, but never cutl Lthe scones p
half while hat, 1t muke=them heavy and
EOEEY Butter the scones an the in=ide,

Iay each palr of halves together with {he
butter Inside, ond serve wrapped ln a
napkin on a hot dish

TEA CAKES

Thes

may b made by LTE recpe
as that glven for the =¢o but instead
of cutting them into rounds ihe sheet of
dough may be made 1o Mt a round tin
and baked In the oven.. The tén cuke

when Jone 12 split and buttered whale
hot, onc-half lald on the other, and cul
Bt Mree COFDE ections e one would
cutl o ple Thi pleces should not be

v larege or they will be awkward to
hinndle

CINNAMON TOAST

Trim the crust from lices of Lale
bread lees than an Ingh tiilck oast
ehtly, and butier generously. Sift over
ihe eurface while hot powderdd sugnt
mixed with clonamon, sol the teast in the

oven, covered closely, for five minutes
Bnd serve hot, 1t l= g

but still better while warm
MARGUERITES
Beat the white of one egg partially
#»tir into [t two tablespoons of powdor
igar and half & cup of chopped ments
walnuts, pecans, or hlckory nutse, When
well mixed spread upon sallines round
wafers, or other dellcate uneweeteneog
crackers, put in the oven until the dress-
i= a llght brown, and serve,

od even when cold

1
I
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MARSHMALLOW MARGUERITES.

Put a cup of granuleted sugay uver the
firve In & clean saucepan with bha'f & cup
of boiling water and boil until At spins a
thread from the tip of a fork dipped Into
t Move It 1o the gide the flre and
when the Lol has eensed drop mto the
slrup four marshmallows cut ‘nto =mall
pleces Have rendy whiten of two
CKRES beaten sU, pour the haol spnlxiure
apon these and st to thean one ¢ .p of
nul meat as directed in the previous

Put this dressing on crackera
as were recomimendaed above, set ln
the oven and brown lightly

MARSHMALLOW CRACKERS

recipe

sk

Butter delicnte rack lightiv, lay &
warshmallow on each put a bit ol butter
n this and =tand in the oven until the

marshimallow puffs up and brow. s, then
=efvre al once
CHEBESIE AND PIMENTO sSAND-
WICHES
Work a cream cheese soft with a fork

MARION HARL

AND’S HELPING HAND.

Two Favorite Recipes,
WONDER (f vou could glve me a
“ recipo for making milk cho
such a8 you buy at d cenls 4
I am fond of it

Wale
LKE

nid llke to

and w

make sollie Our favorite way of
cooking polatoes \= polaloes an casse o
—perhaps some of our redders would ke
o 1ry Foare potatoes and cut Into
cubes; add a lltde chopped paraley and

salt und pepper, Put Into a buttered cas-
perole, cover the top ) sllces of ncon,
bake in & moders avens Tor fOorly=-
minuLes Here 15 our favorite cake.
ntalne neither egies nor milk, and I

five
It o
bave had many compllments on it from
experl cooks It ia

called apple sauce
Mix one cuj
sugar, and half a cup of but-
teaspoons of baking soda
dissolved in one-third cup of bolling wa-
ter. 2ift togoether two of tlour, hialf
& teazpoon of cloves, one loaspoon of cln-
namon, and one-elghth toaspoon of salt
Add thes=e to the otheringredients; mix,
and add the followlng: Half cup of wal-
outs, half cup of ralsins, hall cup of cur.
rants, guarter cup of clitron, orange, and
iwmon peel, and quarter of n cup of coeo-
nut The ralsins must be seeded
Lhese, s other Ingredl g

Heat all togother well and binke
slow oven We frost the caky

frult coke of apple eauce,
one cup of
ter, udd two

ups

nand

wall as the

Choppyda
in a ratber

with lcing made of powdered sugar mixed
with & Mitle water. 1 hope thege recipe
mnpy be of jnterest to you I wilgh muore
Eirls took an Interest in cookiug and

houzework, don't you? 1L Eeems qucer
they don’t, as nearly all of them expect
10 get married some day Gine

I'am'sorry Lo say that | have never xeen
directions for making the milk ch late
such &8 |8 sold In shops I have an idea
Lhat It )8 propared by machinery snd con-
talna a guod many ingredients boealdes
chocolute and milk Hus any one in the
Corner instructions as 1o how to mix and
make It at home? We are glad (o recelve
the recipes seéent by this correspondent
Indeud, | do think It singular that more
Eirla do not take an intercst in cooking
anl housework Ag the writer says,
every girl, with few exceptions, cherishes
the Lope of someo doy having & home of
her own, Tt would seem the most natural
thing in the world that she would be keen
to lewrn all shie pould about It

® % :
Loves to Knil.

" A few years ago I asked, through the
Corner, for some yarn and woraied for
my jnvalld mother, and we recelved 1L
Now my mother la doad and the worsted

ha= all been used ug Wil yo1u W
to ask agalu? I iove Lo kit when L am
walting for my family (o come in, and
my rheumbli=m grows Worso cvery year,
50 that '] <an g ut 1Lt I 4t nel
somet i My huzhand has been il for
ver a yvar, and 1 can't &ffurd Lo spund
money in buylng such thing
M E

1 il put this wddres= on nNle, and.
hope there may be demuand for it from
FoTie (g Caornerites who can supply
th W with a means of Cocupying
her O bhours thal re
lone

Mt =
Affict d with Bad Eyes.

“1 wman ¢lderly woman, atHlicted with

baud eves, and have Lo change o

oftén In order Lo be abje to d

the famill Il noticed In a recent paper
that & woman had two pairs of 2 ¥

o glve awany. and if they bave not yet
been given claewhore I would like to get

palr of them 1f 1 couldn t use the
wlnsges | could have othor glosses fitted
inte the frames. I need glasses for some
one between o8 and G0 years of age
“Miss F, E.W."
1 nm sorey that the Inltials of the friend
wore not given and

offering the gFlarscs

that It 1 therefore impossible for me to
locots the widtor who had them to give
nwn Hus any one ¢lse glasses sultable

for Miss 7. E. W

e e
Sought by His Family.

“ 1 would be glad to hoear from any ono
knowing the whersabouts of Joseph Lan-
grafl," 8483 vears old, Norweglan by birth,
who came [rom Christlania, Norway
wbout twelve yonrn ago and whose (st
known address was 530 Erfe stroet, Chi-
COgo A grost and lesting fevor would
be conforred upon the mother, slsters,

and brother, who are making evory ef-
fort to locate him. If this notles should
be rend by pecple who know hilm will they
please tell him his folks are In Chicago
and wish to se< him? Herexe L'

This wppeal comes from the mother of
the missing man. Can any one help her
to find him?

Writing Letters Her Hobby.

= Wil
nddross™ Byver on w homestead, I
have nothing to send, but would love to
wrile to her. Also I would ke to know
of any others whom I might perbaps
cheer a little with a letter, for [ haven't
much 10 do, and writing letters ls o hobby
of mine. 1 enjey the Helping Hand mare

you please send me Mrs, H. K.'a

She

than any other part of the paper, and all

the trouble 1 gee with it is that it never
i a big enough Corner. Heading the
Corner nlways makes me wish I wore a
Honaire and could do somothing for

all Mns M. RS
nddress asked for has heen given
and when ghis letter appears I have no
doubt that other correspondents will sack
to get lo towch with Mre, M R, T am

the Corner and wishes
and 1 desire for her

glad that ahe likes
there were more of It

enough of this world's goods to he able
to follow out mapy of her generous In-
clinntio even If she never qulite at-

status of the milllonulre

% *

Training for Nursing.

" A while ngo I saw in the Corner an
inquiry made about a girl training for
nursing. I would be glad to inform
her concerning the hospital in which [
tralned some four or five yeara ago,
NOo money of her own is required for Lthe
course, however; Lhe training school fur-
nishes a first class opportunity, turning
out state pegistered nurses each vear,
I will give further Information If it
Is desired Mns. J. ML*

I am a reglstered nurse and will be
Elnd to glve the Information about nurs-
Ing to the girl Inquiring about it,

*Mus. M M. T

T have put these lotters together, net
anly beeause Lthey both offér Informa-
ton to the girl who requested (t, but also
beenuse 1 am sure they will Interest oth-
era who wish to know something about
how to leanrn nuraing and all that the
work and training Imply. I wiil put the
addresscs of the two correspondenta on
file and supply théem to any ono writing
for them and incloslng stamp for reply
Such generous help is appreciated by
me and will be by others,

W #
Drop or Cup Cake.

1 am a girl of 17T and have kept houss
for thres or more years. 1 haven't many
af dishes and so am alwavs
on the lookout for new ones. Herolsa
simple drop of cup cake I make: One
cup of sugar, one and one-half tabla-
spoons of Iard, one and cne-halfl table-
spoona of butter, one egg, one cup of
milk, three teaspoons of baking powder,
pinch of mit, one and one-half to two cups
of flour, one teaspoon of vanilla; eream
the sugar and shortening, add the ¢gx
beoaten allghtly. then the milk and flour
alternntely: the baking powder and salt
havirg mixed with the first cup of flour,
uso enough Nour so that the butler

lalns Lo the

varielies

will drop off the gpoon Lastly add the
in muMn ting

vyen R R’

i for I hope you

find In our Corner enough to enabla

vaullla and buke Lhe WK
in a slow

Thank y
may

the recipe

seok

to Increass

e yarieties of dishesa You

L ®
Like a Letter from Home.

"Although I know of the mems-
bers of the Corner only by letter 1 look
eagerly for the paper which bringa the
Corner Lo me It 15 almost ke n lotter
Mprs R. O, 8."

I am gland you have the home feeling
about the Corner and I thank yvou for
telling mo of this as well 4s for the gen-
erous help you werg
those

BOINE

from hiotns

prepared to glive to
addresses you nsked I
hope they reached you safely and in sea-
so0n.

whose

3 e
Needs a Wheeled Chair.
"Aboutl M year ago I wrote to you fora
couple of addresses and was able to help
both partles  Sinee then my husband
has met with an accldeont and row I am

coming to you for help, He 1a erippled
and It Is hard for him to walk even with
rutches Our fNnancial elrcumstancss

are too straltened to permit him to ride ex-
cept on tho street ears, and in hiscrippled
condition it is hard for him to get off aud
on thess. 1 wonder If any of our Comer-
ites haa & wheeled chalr that my hus-
band could run himaelf If he had some
way te get around he could earn a little
money. If thare ls any one wheo could
grant thla favor it certainly would beap-
prociated, as the help It would afford my
husband In meking a Witle money would
be o great benefit for the children and I
aced his support Mpy M P B

It ix n long while gince 1 have asked
A whealed chalr, and 1 hope the gift or
loan of one may be forthooming. I will
gladly furnish the address of this cor-
respondent to any one who can be of
assiatance o herin nny way

# #*

Offers Stencil Designs.

“1 want to thank yoy for helping me
ApCuUre some Mmusic ] wanted badly.
Please don't Elve my name to any one
else, as I have all 1 oqpn yse for s long
time. I have a number of designa for
centerpleces, moarf ands, gnd so on. aiso
n haby jacket dealgn and cap and shoes
I will be glad to send these to any one
who wishies them, 1| have bealdes five
stencll deslgna sultabtila for curtains or
& couch cushion or almost anything af

the Kind
them

If the persons who asked far
pay postage 1 hope they wil
do &0, The denigns are Lhe oak leal, the
bay Jeaf. pine cones, bunch berry. anil
horse chestnut Mr= H
doubl that thi® generous
will be prampily accepted. Write
¢ address

L T
Will Exchange Plant Slips.

I am a greart r of flowers of all
kindes and would be thankful to hear from
pomie One who would like to sxchange
bulbs or 2llps of planls with me

‘Mes. H. L'

Despite the cold without, the hearls
of the garden lovers are already begine
ning to turn towards the spring. 1 am
sure some of thiese will write to this Cor-
nerite and make the change she sug-
Kosts I will supply hor addresa upon ap-
pllcation secompanied by a stamp

L S
Found a Friend.

“1 wiah to thank you for belug the
medium of my inding a dear little friend
through correspondence. She I8 much
comfort and company to me, Your Cor-
ner and the Cornerites are certainly doing
o great deal of good. I wiah 1 could be
of more help than I am. Wil you please
tell me how to address you? [ have sent
my other letters in care of the paper, but
1 don’t know If Lthat s the right way to
address you, Mws. C. W. V.~

It rejolces me to know of the happiness
that hme come Lo you through the Corner.
Thank you for telling me of it. You are
entirely safe In sending lettera to me In
care of the Laper. They reach me with-
out difMoulty,

oun

There |18 no
affer
for t

low

KR
Wants a Violin.

“Ihave been wanting to write Lo you for
more than & year to see If I could not
through the Corner got 5 musical nstru-
ment for my son, He hos slways wanted
1o know how to play the viollnand can al-
ready play the clarinet, and I want to get
him one 6o that he can play in the Bundsy
school orchestra and thus form a tle to
hold him to the church, which he {s be-
ginning to neglect. Do you think some
one has such an (nstrument which is no
longwr needed that could be given to my
boy? 1 have hositated about asking for
this when I had nothing to give In return,
but perhaps soms time I could do some=
thing for some one elas. I haveold coples
of magazines for any ane who would like
thém MRrs, 1 H"

For some time past [ have called & halt

14ding to it a little butler, salt, and pep-

per, and to each ordinary alzed cheese put
& tablespoon of chopped pimentos.
Spread on Yhin bread from which the crust
has been trimmed, cut into triansular

eandwichea or into strips, and serve. It

giveas a dainty touch to have the sand-
wiches in trefoils, diamands, et~ and
special cutiers come for this purposs, but

much bread s wasted by this method of

eutting.

CREAM CHEESE AND OLIVE SAND-
WICHES.

Prepare just as directed for cream
cheess and plmento sandwiches, but put
& dozen stoned olives, minced fine, with
the cheeae, Instead of the pimentos.

CREAM CHEESE AND SALTED NUT
BANDWICHES.

Agaln follow the first recipe given for
cream cheese zandwiches, but put a gen-
erous tablespoon of salled pecana
chopped, with the cream cheese befors
spreading it on the bread.

CREAM CHEESE ANDLETTUCE
SANDWICHES.

Prepare any one of the flllings just
glven, spread It on one plece of the hread
cut for the sandwich, lay on this & lexf of
lettuce that has been dipped into French
dreasing, place Lhe second slice of bread
over Lhis, presa down lightly, cutl the
sandwich Into any shape desired, and
perve, Or you may useé the plaln cream
cheape, worked soft with butter, sait,
pepper, and a little cream, and put the
lettuce leat with this, omitting the other
geasonings or additions.

ANCHOVY AND OLIVE SAND-
WICHES.

Chop half a dogen olives Ane and work
them Into a tablespoon of anchovy paste,
softening this, If necessary, with a little
cream. Bpread lightly on thin slices of
white or whole wheat bread, or between
unsalted crackers. If the latter crisp
them in the oven for a few minules be-

fore serving in & napkin on & hot plate.
CREAMED CHICKEN SANDWICHES,

Chop the breast or other white meat of
a chicken fine, putling it through the
grinder, If possible. Work It into a paste
with a littie buttar and cream, season to
taste with salt end white pepper, and
spread it on thinly buttered bread. Thin
1 good made with whole wheatl bread,

JELLY SBANDWICHES.

Cut bread thin, butter it lightly, and
rpread on it a thin layer of any good frult
Jelly. Grape, quince, or currant is espe-
clally good. Cut imo neat pieces of what-
ever shape you choore. Take paina to ba
moderate |n the use of the jelly, that neme
of this may run out lo soll the gioves or
fingers of the eatsr.

CREAM CHEESE AND JAM SAND-
WICHES.

Work half of & crenm cheesa soft with
a littla cream and two tableapoons of
raspberry or current jam. The paste
should be soft emough to spread easily
on whole wheat or white bread. These
pandwiches may be pleasingly varied by
using orange or grapefrult marmalade
instead of jum, but the preserved frult
in this cass should be chopped fine to
avold the siringy effect of long pleces of
the rind.

MAPLE BANDWICHES.

Prepare the cream cheess as directed
in the preoeding recips and put with It
two tablespoons of grated maple sugar.
Or you may spread the buttered bread
with the grated sugar Arst, and then on
the other sllce place the softeped cream
cthesase, This combination s also ex-
tramely good when put upon plain, un-
sweetened orackers that have been light-
ly crisped in the oven

F1G SANDWICHES.

Chop & dozen figs fne with half as
many walnut meals, sofien with cream,
and spread on thin cut white or Boston
brown bread which has boeen lightly but-
tered

FAMILY MEALS

FOR A WEEK.

BUNDAY,
BREAKFAST,
Grape frult
Bolled mush
Fish balis
Brown bread.
Coffes.

LUNCHEON

Boalloped oyaters
Saralogs potatoes
Toasted browm bread
Cannod peaches,

Lady fingers.

Tea
DINNER
Tomale Cream sOUp,
Eoast becf with Yorkahire pudding
Succotash
Creamed carrota
loce eream with chocolate sauce
Coffee

* %
MONDAY.
BREAKFAST

Ciranges

Carenl.

Bacon and fried mush [leftoves]

Towst

Coffes
LUNCHEON
Fried scrapple.

Varfues) over succotash
Toarted Engllsh mufMna maple airup
Tea
DINNER
Cream of carrot soup [lefrover)
Cald roast beef.
warmed up Yorkshire pudding
Sealloped tomatosa |[laftover),
Dolled potatoen
Elicesd oraniges
Cofles

* ok
TUESDAY.
BREAKFAST
Baked apple

Cereal

Parsley omaiel

Raolls

Coffes
LUNCHEON

Bmoked beef In cream
Potatoas hashed and browned |leflover).
Graham bread and butter

Jam

Cmokers
Tea

DINNER

Corn soup.

Dol and kidney pudding [leftover beel].
Mashed turnips
Spinach.

Brown Betty pudding.
Cofles.

*
WEDNERDAY.
BREAKFAST,
Orangea

Cerenl,

Bacon and poached sgwe.

Toast.

Cofea
LUNCHEON

Mince of bosf and kKidney pudding.
Baked Potatoss.
Ceorn mufline

Marmalade.
Ten,
DINNER
Cream of spinach soup [leflover].
FRoart lamb w=ith mint sauce.
Oreen pess.
Whipped potatoos.
Lemon pudding.
Coffee.

L
THURSDAY.
BREAKFAST
Stewad prunes
Cerenl
Baked rERe
Popoyers
Coflee.
LUNCHEOX
Cold Inmb, silcsl
Green pea pancakes (lsftover].
Hot gingerbread
Chevas
Cacon
DINNER
Brown polato soup [isftover]
Bemunins of lamb, currled
Bolled rvice
Chilled bananas
Cottage pudding
Coftee.

",
FRIDAY.
BREARFAST
dranges
Cereal
Fried panfisp
Holls
Cofles.
LUNCHE
Spanish
FEweel polatoes
Qulck blsguit,
Honey
Tea
DINNER
Gresn paR maup
Baked halibut
Mashed pointoen
Celery Knoba
Jamm pudding
Coltee

* £
SATURDAY.
BREARFAST
dranges
Ceres!

Saumge
Griddle cakes
Caffee.
LUNCHEON
Ecalloped fish [leNnover],
Polalo (akes |leftover].
Filee mufina
Jam
Tes.

DINNER
Celery knob soup [leftover]
English chopa.
Browned sweet potatoes.
Siring btoana.
Floating |sland
Coffen.

afele

"

1 will pay for the trouble.

on reguesta for musical Instruments, but
1 make an exception In this cawe, not only
becanses I would like to give Lhe boy pleas-
ure but also out of conslderation for the
motive the mother mentions ne actuating
her {n preferring the request.
. ®»
Plum Pudding and Fruit Cake.

Wil you please give me cholce, rich

rectpea for plum pudding and dark fruit

cake?! If you will let me know the price
H A J"

1 cannot undertake to send recipes by

soall, but I take pleasure In glving below

such recipes a8 the correapondent asks,

and [ hope they may be of service to her
and to othere.

Plum Pudding—Rub together a oup of

granulsted sugar and half a oup of but-
ter and str Into this half & pound of
chopped and powdered suet,
sgge. half a pint of milk, and a teaspoon
of orange julos.
cleanse and dry s oup of ourrants, and
shred balf a coup of cltron.
all with flour and add to the batter. Btir
in & quarter teaspoon each of powdered
cinnamon, cloves, and nulmeg, and last

Heat In Nve
Bead ond cup of ralaine,

Dredgn these

of all beat In = quart of flour. Turn into
a large mold and elther ateam for six
hours or plunge It into a pot of bolling
water and boil for five hours. Takepeins
that the water In the outer vessel “oes
not come over the top of the pudding.

Dark Frult Cake—Cream together half
a pound each of sugar and butter and
when this Is light and fcamy sUr into it
alx well beaten egge. Whip In one tea-
spoon each of powdered clovea, clnna-
mon, and putmeg; ons cup and a half of
flour, and a half pound each of cloanssd
and dried curranta and of seeded and
chopped ralsins, and a quarter of a pound
of shredded citron. All these must ba
thoroughly dredged with flour bafore put-
ting Into the batter. Last of alla table-
apoor of ross water or one of brandy may
be ndded and the cake turnad into n deep
tin with & hols in the middle. Tho tin
must be thoroughly greased and the
oake must bake in a ateady oven for about
two hours. Lay paper over the top ta
keap it from browning too quickly before
it is don» through. Thia ocake will keep
for weeks If wrappod in a cloth and put
away in n tin box. I would recommand
one with s lock.




